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Additives : 

food  additive  legislation,  update  of,  April 
38 

Analysis: 

aconitic  acid  in  sorgo  molasses  (abs.),  May 
88 

adulteration  of  butter  oil  with  veg.  oils. 

detect,  of  (abs.),  November  60 
aflatoxin  Bi  in  cottonseed  meals  (abs.),  July 
60 

aflatoxins  in  cured  and  aged  meats,  extrac¬ 
tion  of  (abs.),  November  60 
aldehydes  in  alcoholic  beverages  (abs.).  May 
88 

analytical  routine  investigation  of  spices 
(abs.),  February  53 

antioxidants  by  himinesoence  (abs.),  Decem¬ 
ber  70 

antioxidants  in  breakfast  cereals  (abs.). 
February  53 

apple  juice,  maltol  and  ethyl  maltol  in 
(abs.),  March  60 

artificial  sweeteners  in  beverages,  det.  of 
(abs.),  December  70 

ascorbic  acid  in  apples,  polarographic  de¬ 
termination  of  (abs.),  June  68 
bakery  goods,  estimation  of  milk  in  (abs.), 
December  70 

beer,  enzymatic  chillproofing  agents  in  (abs.), 
July  60 

beer,  hydrogen  sulphide  and  mercaptans  in. 

det.  of  (abs.),  June  68 
boric  acid  in  caviar  (abs.),  March  60 
caffeine  in  cola  chocs.,  det.  of  (abs.),  De- 
cember  68 

cocoa  beans,  aflatoxins  in  (abs.),  July  60 
cocoa  butter,  thermal  properties  of  (abs.), 
December  TO 

concentrations  in  caffeine  solutions,  det.  of 
(abs.),  December  68 

content  of  orotic  acid  as  assay  for  milt  in 
foods  (abs.),  August  48 

cyclamates  in  canned  fruits,  determination  of 
(abs.),  June  68 

dairy  products,  rapid  pesticide  extraction  from 
(abs.),  June  71 

damaged  starch  in  flour,  det.  of  (abs.), 
August  48 

determination  of  bromide  traces  from  methyl 
bromide  (abs.).  May  88 
determination  of  oil  colour  (abs.).  March  60 
determination  of  sodium  (abs.).  May  88 
determination  of  3,4-benzpyrene  in  foods 
(abs.).  May  88 

diethyl  carbonate  in  wines  (abs.),  February 
53 

edible  oils  and  fats,  rancidity  in  (abs.), 
June  71 

egg  content  of  noodles,  estimation  of  (abs.), 
June  6b 

estimation  of  lysine  (abs.),  August  48 
fats  and  oils,  oxidised  acids  in  (abs.),  De¬ 
cember  70 

fused  oils  in  alcoholic  distillates  (abs.),  June 
68 

herring,  isopropyl  alcohol  extraction  of 
lipids  from  (abs.),  December  70 
insecticide  residues  in  food,  survey  of  con¬ 
trol  tests  (abs.),  November  60 
lactic  and  succinic  acids  as  spoilage  indica¬ 
tors  (abs.),  July  60 

light  filth  in  raisins,  extraction  of  (abs.), 
July  M 

margarine,  det.  of  water  in  (abs.),  December 
70 

meat  tissue  extracts,  preparation  of  (abs.), 
December  68 

milk  fat.  detection  of  foreign  fat  in  (abs.), 
December  68 

milk  fat,  heat  capacities  of  (abs.),  June  71 
milk  powders,  det.  of  salmonella  in  (abs.), 
December  70 

milk,  resazurin  test  of  (abs.),  March  60 
nitrate  in  meat  products,  determination  of 
(abs.),  December  68 

n-nitrosamines  in  food  (abs.),  July  60 
olive  oil  adulteration,  detection  of  (abs.). 
May  88 

oxygen  and  nitrogen  in  wine,  determination 
of  (abs.),  November  60 
peanuts,  estimation  of  aflatoxins  in  (abs.), 
July  60 

pesticide  residues  in  eggs.  December  70 
pesticide  residues  in  milk  products,  (abs.), 
August  48 

phosphorus  in  milk,  det.  of  (abs.),  Decem¬ 
ber  68 


Analysis  (continued) 


preparation  of  methyl  esters  of  fatty  acids 
(abs.),  March  60 

propellants  in  food  aerosols,  det.  of  (abs.), 
June  71 

rapid  confirmatory  test  for  aflatoxin  Bi 
(abs.),  June  68 

rapid  detection  of  aflatoxins  in  peanuts 
(abs.),  April  42 

rennets,  characterisation  of  (abs.),  December 
68 

residues  of  DOT-type  compounds,  identifica¬ 
tion  of  (abs.),  June  68 

salt  content  in  meat  products,  det.  of  (abs.), 
July  60 

screening  cottonseed  for  aflatoxins  (abs.), 
June  71 

simultaneous  determination  of  copper  and 
iron  in  butter  (abs.),  February  53 
small  bone  particles  in  meal,  determination 
of  (abs.),  June  M 

sorbitol  in  bakery  goods,  wines  and  vinegar, 
anal,  of  (abs.),  June  68 

spectroscopic  techniques  for  analysis  of  fats 
and  lipids  (abs.).  May  88 
succinic  acid  in  fruits  (abs.),  February  53 
sugars,  thin  layer  chromatography  of  (abs.), 
December  68 

sulphonamides  in  milk  (abs.),  March  60 
sweeteners,  thin  layer  chromatography  of 
(abs.).  December  70 

synthetic  milkfat,  det.  of  (abs.),  December 
68 

tartaric  acid  in  wine,  det.  of  (abs.),  Decem¬ 
ber  68 

thin  layer  chromatography  of  lipids  (abs.), 
June  71 

vegetable  and  chktropl^ll  dyes,  differentia¬ 
tion  between  (abs.),  October  46 
volatile  mercaptans  in  beer,  role  of  (abs.), 
November  60 

Antibiotics,  dyemarking  of  (ed.),  November  3 
Animal  feeds;  solvent  extraction  of  aflatoxins 
(abs.),  April  42 
Aroma,  see  flavour  and  aroma 
Aseptic  processing  and  packaging,  April  28 


B 

Bacon  curing.  Industrial  Reorganisation  Corpo¬ 
ration  enquiry  (see  editorial:  one  damn  en¬ 
quiry  after  another).  May  33 
Baking; 

automated  biscuit  production  at  Italian  fac¬ 
tory,  October  60 
bakery  fats.  June  45 

bakery  goods.  Mail  lard  reaction  and  protein 
value  of  (abs.),  July  62 

cold  storage  of  bakery  goods  (abs.),  August 
55 

developments  in  baking  technolo^,  June  38 
improvers  for  bread  and  cake  flours,  Ingr. 
Sur.,  15 

new  bread  plant  (Peak  Bakery),  May  36 
new  silos  at  automated  bread  plant,  Febru¬ 
ary  51 

some  bakery  aids,  June  49 
sunflower  oil  in  breadmaking  (abs.),  Octo¬ 
ber  46 

Beer: 

consumption  forecast  by  computer  (British 
Computer  Society's  Datafair  conference) 
(ed.).  December  5 

volatile  mercaptans  in,  role  of  (abs.),  Novem¬ 
ber  60 
Beverages : 

Monsanto  to  develop  more  nutritional  bever¬ 
ages  (ed.),  August  7 
Biochemistry : 

dried  food,  relation  between  enzymatic  and 
moisture  activity  in  (abs.),  February  53 
ghicoamylase,  importance  to  food  and  nutri¬ 
tion  (abs.),  February  53 
kinetics  of  action  of  pancreatic  lipase  (abs.), 
December  70 

milk  lipase,  homogeneity  of  (abs.),  Decem¬ 
ber  72 
Biscuits : 

automation  project  (ed.)  (development  of  in¬ 
strumentation  and  control  systems  to  aid 
production  of  semi-sweet  biscuits),  Febru¬ 
ary  31 

Books  reviewed : 

Absorption  Spectrophotometry  (G.  F.  Loth¬ 
ian).  October  62 

Adhesives  Directoni  1969,  September  118 
Alcohols.  Their  (Chemistry,  Properties  and 


Boohs  reviewed  (continued) 


Manufacture  (John  A.  Monick),  March  88 
Applications  of  Infra-red  Radiation  in  Food 
Processing  (Prof.  A.  S.  Ginzburg),  July  M 
Aroma-und  Geschmacks  stoffe  in  Lebensmit- 
teln  (ed.  I.  Solms  and  H.  Neukom),  March 

87 

Bell  and  O’Keefe's  Sale  of  Food  and  Drugs 
(John  A.  O’Keefe).  March  87 
Biodeterioration  of  Materials,  Microbiologi¬ 
cal  and  Allied  Aspects  (ed.  A.  Harry  Wal¬ 
ters  &  John  J.  Elphick),  October  62 
British  diemicals  and  their  Manufacturers 
1968  (Chemical  Industries'  Assn.),  October 
62 

Dangerous  Properties  of  Industrial  Materials 
(N.  Irving  Sax  and  others),  June  74 
Dechema-Monographien  Band  63:  "Lebens- 
mittel-Konservierung”,  September  1 18 
Dehydration  Processes  for  Convenience 
Foods  1969  (Robert  Noyes),  July  82 
Dictionary  of  ?9utrition  and  Food  Techno¬ 
logy  (Arnold  E.  Bender),  September  118 
Edible  Oils  and  Fats  (Dr.  Norman  E.  Bcd- 
nareyk).  December  57 
Food  and  Society  (Magnus  Pyfce),  July  80 
Food  Engineering  Operations  (J.  G.  Butters 
et  at),  July  82 

Food  Guide  to  Europe  1969  (Noyes  Develop¬ 
ment  Corpn.),  October  62 
Food  Processing  and  Packuing  Directory  (R. 

De  Oiacomi),  November  72 
Food  Science  and  Technology  (Magnus 
Pyke).  January  31 

Food  Science  (Norman  N.  Potter),  June  74 
Freeze  Drying  of  Foods  and  Biologicals 
(Noyes  Development  Corp.),  June  74 
Freezing  and  Irradiation  of  Fish  (ed.  Rudolf 
Kreuzer),  November  72 
Glycerol  (A.  A.  Newman),  June  74 
Good  Food  Guide  (Raymond  Postgate). 
September  1 18 

Haltbarkeit  und  Sorptionsverhalten  wasterar- 
mer  Lebensmittel  (Rudolph  Heiss),  March 

88 

Hard  Roads  and  Highways,  SPD  Ltd.,  1918- 
1968  (W.  J.  Reader).  October  62 
Human  Nutrition  and  Dietetics  (Davidson 
and  Passmore).  November  72 
Introduction  to  Industrial  Sterilisation  (J.  W. 
Richards).  January  31 

The  Laboratory  Handbook  of  Methods  of 
Food  Analysis  (R.  Lees),  July  80 
Laboratory  Manual  for  Food  Canners  and 
Processors.  July  82 

Manual  de  Industries  de  los  Alimentos  (Food 
Industries  Manual  in  Spanish),  November 
72 

Metal  Catalysed  Lipid  Oxidation  (Swedish 
Institute  for  Food  Preservation  Research). 
October  62 

Multilingual  Dictionary  of  Fish  and  Fish 
Products.  July  80 

Plastics  as  Metal  Replacements  (Paul  I. 
Smith).  July  82 

Post-process  Sanitation  in  Canneries  (R.  H. 

Thorpe  &  J.  R.  Everton),  October  62 
Potatoes:  Production,  Storing,  Processing 
(Ora  Smith),  July  82 

Practical  Canning  (Arthur  Lock),  December 


Production  of  Pre-cooked  Frozen  Foods  for 
Mass  Catering  (John  L.  Rogers),  July  82 
Protein  Food  Supplements  1969  (Robert 
Noyes),  October  & 

(^ality  Control  in  the  Food  Industry,  vol. 

2  (ed.  S.  M.  Herschdoerfer).  July  82 
Renold  Ltd.,  1956-1967  (Basil  H.  Tripp). 
September  1 18 

Sausage  and  Small  Goods  Production  (Frank 
Gerrard)  July  80 

The  Second  Book  of  Food  and  Nutrition 
(Wendy  Matthews  et  at),  July  82 
Snacks  and  Fried  Products  1969  (ed.  Dr. 

Alfred  Lachman),  November  72 
The  Starch  Industry  (J.  W.  Knight),  July  82 
Surface-active  Lipids  in  Foods  (SCl  mono¬ 
graph).  October  62 

Tecnicas  Modemas  Aplicadas  al  Analisis  de 
Pastos  y  Piensos  (A.  Coded  y  Mur),  De¬ 
cember  ST 

Bread  may  be  date  stamped  (ed.),  October  5 
British  Plastics  Federation:  code  of  practice  for 
packaging  materials  (ed.),  December  3 
Bulk  handling  feature.  May:  Tote  System,  41; 
flour  conveyed  from  insulated  silos,  45;  soft 
drinks  handled  by  palletiser.  48;  tractor 
shovels  move  sugar  in  bulk.  51;  screw  con¬ 
veyors  for  granular  materials,  52 


2 
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Bulk  handling 


Confaertonery  (continued) 


European  digest  (continued) 


Bulk  handling  at  animal  feed  mill,  June  66 
Butter : 

b.  powder,  mfr.  of  (abs),  March  68 
citric  acid  improvement  of  flavour  (abt.), 
April  47 

marginal  decreaie  in  U.K.  consumption 
(ed.).  October  3 

limultaneoui  det.  of  copper  and  iron  in 
(abf.),  February  S3 


c 

Calories  or  kilojoules?  (ed.),  July  7 
(Janning : 

bean  colour,  factors  affecting  (abs.),  Octo¬ 
ber  46 

blowing  of  pickled  cheese  cans  examined 
(abs.),  April  42 

canned  grapefruit  additives  to  Improve 
quality  (abs.),  November  60 
canned  grapefruit,  quality  of  (abs.),  Novem¬ 
ber  60 

canned  ham,  acid  phosphatase  activity  in 
(abs.),  April  42 

canned  meat  products,  heating  values  of 
(abs.),  November  60 

canned  meats,  reversed  rotation  sterilisation 
of  (abs.),  April  46 

canned  meats,  vacuum  closure  of  (abs.), 
November  60 

canned  sausages,  colour  faults  in  (abs.), 
February  74 

canned  tomato  paste,  shelf-life  of  (abs.), 
February  S3 

chromium  plate,  use  of  to  replace  tinplate 
(abs.).  May  88 

cyclamates  in  canned  fruits,  determination 
of  (abs.),  June  68 

dehydration  and  canning,  recent  developments 
in,  November  44 

mechanism  of  sulphide  staining  (abs.). 
March  60 

nitrogen  closure  of  canned  apple  sauce 
(abs.),  March  63 

Peter  Durand,  memorial  to  (ed.).  June  3 
quality  control  by  headspace  analysis  (abs.), 
March  M 

Read’s  new  can  factory  (ed.),  June  3 
trace  metals  in  c.  foods,  atomic  absorption 
method  for  analysis  of  (abs.),  April  42 
C^tty  taints  in  foods,  December  S4 
Cereals : 

antioxidants  in  breakfast  c.  (abs.),  February 
33. 

effect  of  moisture  on  lipid  binding  in  flour 
(abs.),  November  62 

flour,  insect  infestation  detection  (abs.), 
February  74 

flour,  irradiation  of  (abs.),  October  46 
hi^h  protein  com  developed  in  USA,  June 

protein-starch  separation  in  wheat  flour 
(abs.),  July  60 
Cheese: 

blue  vein,  ripening  temperature  of  (abs.), 
August  SI 

curd  cheese,  production  of  (abs.),  November 

64 

determination  of  moisture  in  (abs.),  July  61 
effects  of  rennin  on  granule  formation  in 
cheese  (abs.),  June  73 

fermented  c.,  butyric  swelling  in  (abs.), 
April  47 

flavour  compounds  in  (abs.),  July  61 
fruit-fiDed  cheesecake  (ed.),  November  3 
growth  of  white  mould  in  Camembert  (abs.), 
March  68 

mathematical  analysis  of  salt  diffusion  in 
(abs.).  June  73 

production  of  c.  starter  (abs.),  March  68 
quarg,  manufacture  of  (abs.),  August  31 
sterilsation  of,  estimating  degradation  etc. 
(abs.),  November  64 

update  of  c.  manufacturing  methods,  March 
39 

Cleaning: 

cleaning  and  maintenance  of  food  factory 
floors.  November  30 

planned  approach  to  (ed.),  November  3 
Cleaning  practice  in  the  food  industry 
(British  Institute  of  Cleaning  Science 
seminar),  January  29;  equipment  designers 
"unaware  of  advanced  cleaning  techniques" 
(ed.)  (BICS  conference),  November  3 
Colours: 

caramel  colour,  measurement  and  character 
of  (abs.).  May  93 

thermal  stability  of  food  colours  (abs.), 
March  63 
Comment : 

hooked.  August  3 

C^mj^essed  air  speeds  crisp  packaging,  October 
Confectionery : 

candy,  addition  of  flavours  to  (abs ), 
Fmruary  74 

caramel  pigment,  fractionation  of  (abs.), 
November  62 

choc,  blooming,  factors  affecting  (abs.), 
November  62 


chocolate,  effect  of  freeze-dried  pectin  on 
(abs.),  July  60 

chocolate  flavour,  development  of  (abs.), 
December  72 

chocolates,  storage  stability  of  (abs.), 
December  72 

choc.,  unstable  fat  in  (abs.),  February  74. 
cocoa  beans,  properties  and  changes  during 
mfr.  (abs.),  October  46 
conching  of  chocolate  (abs.),  October  46 
developments  in  c.  manufacture.  July  66 
effect  of  R.H.  on  stability  (abs.),  March  63 
emulsifiera  for  retarding  formation  of  fat 
bloom  (abs.),  December  72 
hard  caramels,  influence  of  glucose  syrups 
on  texture  (abs.),  November  62 
milk  caramel,  composition  of  (abs.), 
November  62 

more  about  the  new  chocolate  process  (ed.), 
August  3 

Russians  like  Cadbury’s  chocolate  (ed.).  May 

34 

Solingen  conference  report,  July  74 
starchless  moulding  process  now  commercial. 
May  71 

water  content  of  confectionery  products,  effect 
on  rheological  properties  (abs.),  October 

46 

Correspondence : 

BIBRA’s  financial  problems,  February  33 

British  pasta  is  best.  May  33 

fats  and  coronanr  heart  disease,  April  27 

food  additive  legislation.  June  7 

Lukus  (London)  Ltd..  February  33 

protein  from  wool,  December  62 

sorboyl  palmitate.  May  33 

wants  information  on  sausages,  December 


62 

wines,  foods  and  toxicology,  January  28 
Cyclamates : 

approval  rescinded  (USA),  December  32: 

ban  on  use,  December  66 
current  usage  of  (ed.),  March  33 
cyclohexylamine  in  (report  of  Oovt.  CTiemist 
1%7),  (ed.).  Jarutary  23 


many;  East  German  marg.  regs.;  bean 
products  at  IKOFA  exhibition;  canned 
soups  in  West  Germany;  plastic  milk 
bottle  developed  in  Geneva,  April  41 
sales  of  frozen  food  in  W.  Germany;  pro¬ 
duction  of  beer  in  cans  in  W.  Germany; 
largest  Soviet  canned  food  factory;  Skol 
International  trying  to  enter  East  Euro¬ 
pean  states;  Bulgaria  expanding  canning 
industry;  food  factory  in  Oroshaza;  Ame¬ 
rican  caindy  bar  in  W.  Germany;  ten  lar¬ 
gest  W.  German  choc,  and  candy  factories; 
canning  industry  research  inst.  in  Plovdiv 
develops  new  extraction  method;  yoghurt 
fruit  ice  in  W.  Germany,  June  (A 
freeze  dried  yoghurt;  Belgian  ^n.  Biscuit 
Co.  merger;  West  German  tinplate  usage: 
Pure-Pak  carton  factory  in  Holland; 
chard-Schokolade  automatic  choc,  produc¬ 
tion  line;  Suchard  in  Lausanne;  Knorr 
Austrian  branch;  research  into  milk  packs; 
milt  container  developments;  Frijet  Ltd. 
exploit  process  for  converting  liquids  into 
power;  Gen.  Foods  W.  German  subsidiary 
opens  instant  coffee  factory;  Trieste  ar¬ 
rangements  for  fruit  preserves  shipments; 
East  European  briefs.  October  36 
Exhibitions: 

Cleaning  Maintenance  Exhibition,  November 
30 

Delicatessen  International  (new  English  red 
cheese  makes  iu  debut  (ed.).  June  3 
Filtech  69  and  Dust  Conlsol  and  Air  Clean¬ 
ing.  November  31 
Interbake  ’69,  November  36 
Interpack  19W.  preview.  May  33;  a  thor¬ 
oughly  European  exhibition  (ed.),  July  3; 
seen  at  Inteipack.  July  33 
Materal  (Paris).  February  34 


F 


D 

Dairy  feature:  March  issue:  cheese  manufac¬ 
turing  methods.  39;  patent  survey  of  ad¬ 
vances.  43;  equipment  for  handling  milk.  47 
Dairy  industry  saved  £lm.  (ed.),  Jarutary  26 
I3ehydration : 

azeotropic  dehydration  (U.S.),  February  72 
dehydration  and  canning,  recent  develop¬ 
ments  in.  November  44 
new  air  drying  process  for  mushrooms, 
March  39 
Drying; 

moist  cotton  seed  meals  (abs.),  August  48 
DTA  for  quality  control  of  oils  and  fats, 
December  61 

Durand,  Peter,  memorial  to  (ed.),  June  3 
Dyemaiking  of  antibiotics  (ed.),  November  3 


E 


E.D.C. :  how  “Little  Neddy”  helps  the  food 
industry  (ed.).  September  3;  NEDO  to  in¬ 
vestigate  food  marketing,  November  66 
Education : 

M.Sc.  course  in  food  engineering.  April  79 
M.Sc.  in  Food  Science,  March  91 
training  board  levy/grant  proposals.  May  89 
We’ll  give  value  for  money,  says  training 
board  (ed.),  June  3 

Eggs; 

comparisons  of  frozen,  foam-spray-dried, 
freeze-dried  and  spray-dried  (abs.),  June 
71 


damage  to  whipping  properties  of  egg  white 
(abs.),  March  63 

developments  at  AFD  egg  plant  (ed.),  July 


3 


egg  yok  solids,  stability  of  (abs.),  March  63 
Emulsifiers  and  stabilisers: 

sorbitan  fatty  acid  esters,  syntheses  of 
(abs.),  June  71 

Enter  ultrasonics  (for  food  industry  cleaning). 

October  40 
Enzymes: 

industrial  enz.,  developments  in  applications 
of.  Ingr.  Sur.,  19 

Epoxv  resin  coatings  for  the  food  industry, 
November  32 
European  digest: 

Euro-Koop  Schokolade  confectionery  fac¬ 
tory:  Europa  margarine;  Tetra  P^  new 
square  package;  Tetra  Pak  products;  roll¬ 
ing  pallet;  East  Germany  using  deep  frozen 
baking  goods;  Russian  machine  for  cut¬ 
ting  cheese;  United  Food  Darmstadt 
formed:  ready  to  serve  dinners  in  W.  Ocr- 


Factories  described: 

C^bu^i^  &hweppes.  Chirk,  Denbighshire. 

H.  B.  Ice  Cream  Ltd.  (Dublin).  June  33 
McCain  International  Ltd..  Eastfield.  March 
36 

Motta,  Milan — automated  biscuit  production. 
October  60 

Peak  Bakery,  Derby,  May  36 
Reads’  new  can  factory  (ed.).  June  3 
Fermentation; 

effect  of  colouring  matter  of  molasses  (abs.), 
.4ufMsr  48 

production  of  amyloglucosidase  by  moulds 
(abs.),  August  31 

Fish : 

biological  condition  and  freezing  (abs.). 
March  64 

canned  herring,  quality  of  (abs.).  May  93 
changes  in  muscle  proteins  during  cold  stor¬ 
age  (abs.),  June  72 

fish  volatiles,  collection  and  concentration  of 
(abs.).  May  93 

haddock  fillets,  penetration  of  curing  salts 
into  (abs.).  March  64 
menhaden  fermentation  (abs.),  March  64 
new  heating  system  for  fish  products  fryer. 
April  33 

Norwegians  angered  by  tariff  on  frozen  (ed.). 
Jarutary  23 

pasta  flours,  enrichntent  with  FPC  (abs.). 
August  33 

quick-salting  process,  behaviour  of  different 
species  (abs.).  April  43 

sardines  in  oil,  olive  oil  content  of  (abs.). 
April  42 

smoked  f..  botulism  hazard  in  vacuum  packed 
(abs.).  November  64 
vacuum  evisceration  of.  March  39 
Flavours  and  aromas: 

addition  of  flavours  to  candy  (abs.).  Febru¬ 
ary  74 

aerosol  preparation  for  flavouring  fried 
chicken  (abs.).  October  49 
asparagus,  aroma  constituents  of  (abs.). 
March  71 

beef  broth,  new  substances  isolated  (abs.). 
April  43 

carrots,  steam  volatile  oil  from  (abs.),  April 

43 

catty  taints  in  foods.  December  34 
cheese,  flavour  compounds  in  (abs.).  July  61 
chocolate  flavour,  development  of  (abs.), 
December  72 

dehydrated  foods,  aroma  concentration  for 
(abs.).  June  71 

flavour  extraction  by  liquid  COt  (USA).  De¬ 
cember  32 

mushrooms,  factors  affecting  flavour  (abs.). 
March  71 

new  laboratories  for  work  on  essences  and 
flavours  (ed.).  May  34 

roasted  cocoa  beans,  steam  volatile  compo¬ 
nents  from  (abs.).  April  43 
roasted  coffee,  volatile  components  of  (abs.). 
April  43 
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Flavours  and  aromas  (continued) 


Ihemuny  releaseU  flavours,  March  S9 
tomato  aroma,  composition  of  (abs,),  Octo¬ 
ber  49 

Fluoroplastics,  widening  applications  of,  June  58 
Food,  getting  the  most  out  of  (ed.)  (Van  den 
Berghs  nutrition  seminars).  February  31 

Japan — exciting  prospects  for  food  and 
drink  (ed.).  February  31 
microorganisms  and  future  food  supplies 
(ed.),  symposium  subjects:  value  of  yMsts; 
higher  fungi;  algae  for  food;  nutritional 
considerations,  March  33 

Food  Additives  and  Contaminants  Committee, 
members  of.  February  77 

Food  keeps  indefinitely  in  boilable  pouch  (ed.), 
October  5 

Food  labelling.  Ministry  climbs  down  on  (ed.). 
July  5 

Food  Manufacturers’  Federation: 

president  criticises  early  warning  system, 
June  55 

restriction  of  supplies  (note  re  entering  mto 
exclusive  supply  agreements),  (ed.),  June 
7 

Foods.  Britons  buying  more  expensive  (ed.). 
January  25 

Frazer,  Dr.  A.  C.  (ed.).  August  7 

Freeze  concentration  of  food  liquids,  July  49 

Freeze-drying: 

acceleration  through  improved  heat  transfer 
(abs.),  March  64 

chocolate,  effect  of  freete-dried  pectin  on 
(abs.).  July  60 

continuous  spray  freeze-drying  system 
(U.S.).  February  72 

developments  at  AFD  egg  plant  (ed.),  July 

f.d.  of  poultry  meat  (abs.),  March  64 
freeze-drying  with  helium  (U.S.).  February 
72 

new  heat  application  (abs.).  April  43 
of  yoghurt  cultures  (abs.).  December  73 
Freezing : 

quality  deterioration  during  storage  (abs.), 
March  67 

quick-freezing,  v.  liquid  nitrogen  freezing  of 
chicken  meat  (abs.),  June  72 
Frozen  foods,  the  booming  market  (ed.).  July 
5 

Special  frozen  foods  features,  August: 

the  frozen  foods  explosion.  33:  new  plant  to 
rtMluce  frozen  chip  imports,  36;  advantages 
of  fluidised  freezing,  38;  liquid  nitrogen 
freezing  goes  commercial.  41;  new  shape  of 
freezing  with  Freon.  41;  blast  freezing  for 
meat  products.  45;  Polarstream  refrigeration 
for  fi  ^  transport.  46 
Fruit  and  fruit  juices: 

apple  juice,  maltol  and  ethyl  maltol  in  (abs.), 
March  60 

apple  juice,  radiation  sterilisation  of  (abs.), 
February  74 

blackcurrant  juice,  phenolic  compounds  in 
(ate.).  March  67 

blackcurrant  juice,  stability  of  ascorbic  acid 
in  (abs.).  March  67 

citrus  concentrate  production  method  (U.S.), 
February  72 

citrus  fruits,  influence  of  fat  content  on  fla¬ 
vours  of  (abs.),  March  67 
examination  of  fruit  juice  powders  (abs.). 
December  72 

growth  regulator  goes  commercial,  March  59 
new  rot  control  treatment  of.  October  58 
prunes,  drying  process  for  (abs.),  December 
72 

succinic  acid  in  (abs.),  February  S3 
Fumigation:  treatment  of  spices  with  ethylene 
oxide  (ate.),  August  SI 


Glass  is  “with  it”  (ed.),  July  S 

Glass  packaging — for  and  against  (ed.).  May  33 


Handling  and  transport  special  feature,  Decem¬ 
ber:  the  right  machine  for  the  job,  41;  load 
control  systems,  44;  advances  in  controlled 
tempcuturc  transport.  47;  codes  for  trans¬ 
port.  SO;  bulk  transport  of  sugar.  SI 
Harwell’s  service  to  industry  (ed.),  April  26 
Herbs  and  spices: 

analytical  routine  investigation  of  spices 
(abs.).  February  S3 

swelling  and  emulsifying  ability  of  spices 
in  meat  products  (abs.),  Jurte  73 
Hill.  W.  Leonard  (ed.),  July  7 
Honed  bore  tubes  for  Russian  nuirgarine  plants. 
May  52 

Hygiene  (see  also  under  Cleaning): 

cleaning  and  maintenance  of  food  factory 
floors  (exhibition),  November  SO 
cleaning  practice  in  the  food  industry  (semi- 


Hygiene  (continued) 


nar  of  British  Institute  of  Cleaning 
Science),  January  29 

equipment  designers  “unaware  of  advanced 
cleaning  techniques"  (ed.),  November  5 
h.  in  pasta  manufacture  (abs.).  March  67 
insect  infestation  in  flour,  chemical  index 
for  detection  (abs.),  February  74 
planned  approach  to  cleaning  (ed.).  Novem¬ 
ber  5 


Ice  cream: 

Europe’s  most  modern  factory  (H.B.  Ice 
Cream  Ltd.),  June  33 

IFST: 

C^onference  on  Industrial  Training  Act  (sec 
"how  much  will  it  cost?’*  (ed.),  Aprit  2S 
Imperial  Tobacco  slakes  big  food  claim  (ed.). 
October  5 

Industrial  training:  how  much  will  it  cost?  (ed.), 
April  25 

Infant  foods,  case  history  of  (ed.).  May  33 
Institute  of  ^rchasing  and  Supply  meeting:  sup¬ 
pliers  who  “opt  out’*  worry  food  buyers: 
operation  of  terminal  markets;  marketing  of 
milk  products  (ed.),  January  26 
Ingredients : 

food  additive  legislation,  update  of,  April 
38 

improvers  for  bread  and  cake  flours,  Ingr. 
Sur.,  IS 

industrial  enzymes,  developments  in  appli¬ 
cations  of,  Ingr.  Sur.,  19 
microbiok^ical  protein  as  a  food  and  feed 
ingredient.  April  36 

Institute  of  Packaging;  Harrogate  congress  and 
exhibition  report,  September  17 
International  eiigineering  consortium  formed 
(ed.),  October  S 

International  FooJ  Information  Service— Food 
Science  and  Technology  Abstracts,  February 
47;  FSTA  (ed.).  May  35 
Irradiation : 

irradiated  flour,  storage  of  (abs.),  December 
72 

mushrooms,  gamma  i.  effects  on  (abs.), 
March  67 

of  flour  (ate.).  October  46 
radiation  resistance  of  aerobic  bacterial 
spores  (ate.),  February  79 
radiation  sterilisation  of  apple  juice  (abs.). 
February  74 


Jam  manufacture,  recent  developments  in, 
November  41 

Japan— exciting  prospects  for  food  and  drink 
(ed.).  February  31 


Lactic  acid  and  lactates  in  food  products.  Octo¬ 
ber  54 
Legislation : 

amendments  to  cheese  regulations  proposed. 
November  68 

'  amendments  to  labelling  regulations,  June 
55 

antioxidants  in  food  regulations.  FACC 
asked  to  review,  August  52 
ban  on  use  of  cyclamates,  December  66 
canned  meat  and  sausage  regulations 
amended.  February  76  ■ 

food  labelling.  Ministry  climbs  down  on 
(ed.).  July  S 

Food  Standards  Committee  report  on  con¬ 
densed  milk.  December  66 
Industrial  Training  Act — IFST  conference  on: 

how  much  will  it  cost?  (ed.),  April  25 
Livestock  and  Livestock  Pn^ucts  Industries 
(Payments  for  Scientific  Research)  Order 
1968,  February  76 

Mest  (Sterilisation)  Regulations  1969,  August 
52 

new  labelling  requirement  for  cyriamate 
sweetened  foods  in  the  USA,  October  58 
Linear  programming,  food  industry  applications 
of,  October  35 

Liquids,  plant  and  equipment  for  handling; 
dual  niters;  refining  plant  for  vegetable  oils; 
mixing  trumpet  and  filters;  automation  in 
the  handling  of  liquids;  filling  machines; 
transferring  Marmite  to  mixing  pans;  me¬ 
tering  and  proportioning  of  liquids;  diaph¬ 
ragm  valves,  pressure  regulators;  fillers,  syrup 
room  installations;  centrifugal  pump  for 
confined  spaces;  automatic  processing  of 
liquid  ingr^ients;  liquid  metering  and  meas¬ 
uring;  control  valves;  level  indicators  at 
cheese  processing  plant;  piston  fillers; 
screens  for  handling  of  effluents;  relinable 
flowmeter;  metering  pumps;  fluid  mixers; 


Liquids  (continued) 


handling  gravy  for  steak  and  kidney  pies: 
method  of  positive  mixing;  pumps  for  beer 
delivery  vehicles;  water  and  steam  mixing; 
pipes  and  fittings,  February  54 


Machinery  and  equipment: 
acceis  doors,  October  7 
air  compressors  in  starch  plant,  July  II 
air  conditioning,  September  7 
air  dryers,  November  19 
air-operated  valves,  August  13 
alkaline  detergent,  January  69 
aluminium  containers.  June  II 
anti-vacuum  valve,  December  21 
aseptic  canning  system.  May  75 
attachments  for  fork  trucks,  June  13 
auger  filler  for  instant  mashed  potato,  De¬ 
cember  15 

automatic  counting  of  toffee  buttons,  De¬ 
cember  13 

automatic  tea  bagging,  December  17 
automation  at  sugar  factory,  February  46 
bacteria  sampler.  October  9 
bag  opening  and  emptying.  August  9 
banana  ripening  machine.  May  68 
biscuit  counting  by  fluidics,  June  II 
boiler  for  canning  plant,  Jurte  9 
bottle  labellers  from  Germany,  April  52 
bread  bagging.  July  II 
bread  packaging,  January  66 
bronze  ball  plug  valve,  September  II 
bucket  elevator,  April  62 
bulk  transport  of  sugar,  December  51 
calcium  alginate  swabs,  January  69 
can  crusher,  July  19 
cannery  seamer.  May  79 

carton  conveyor  at  confectionery  plant,  Oc¬ 
tober  1 1 

cartoning  machines  from  Bologna.  Janury 
69 

carton  printers,  August  9 
carton  sealer,  Januarv  69 
case  loading.  December  19 
case  packer.  May  75 
chain  conveyor  system.  October  7 
chocolate  coater,  April  54 
chromatography  aid.  January  66 
“clean"  grease.  June  13 
cleaning  confectionery  moulds,  August  17 
cleaning  paper,  June  15 
cocoa  grinding  plant.  July  21 
coder  for  wrapping  machines,  January  65 
coder  roller,  June  15 
coding  machine.  April  61 
coffee  packaging  speeded  up,  March  75 
coiled  tube  steam  boiler,  November  13 
cold  store  loading  real,  December  9 
collapsible  steel  pallet,  January  70 
combined  cleaning  of  jars  and  trays,  Octo¬ 
ber  13 

compact  aseptic  processing,  October  II 
compact  stacker  and  truck,  November  II 
computer  data  display,  July  9 
container  control,  Jamiary  70 
container  forming  and  gluing.  May  76 
continuous  freezing  plant,  March  79 
continuous  inline  ratio  blending.  September 
9 

control  instrument,  July  21 
controlled  temperature  storage  at  food  re¬ 
search  institute,  December  9 
co:i(rol  system  at  brewery,  Noyember  II 
control  valves,  June  15 

control  valves  to  metric  standards.  July  17 
control  weighing  system.  December  13 
conveyor  lubricant.  April  52 
conveyor  speeds  bakery  tray  handling,  April 

conveyor  systems.  August  II 
coolii^  towers.  June  15 
coupling  to  prevent  spillage,  July  15 
data  printers.  August  17 
design  for  food  pumps  (abs.),  July  61 
determines  chloride  content  in  food,  Novem¬ 
ber  II 

dimming  control.  August  17 

dispel  odours.  July  13 

dispensing  of  liquids.  August  13 

disposable  filter  panels,  April  62 

dodc  levellers.  November  17 

dosing  pump,  October  9 

double  loading  sealer.  June  13 

double  sachet  sealer,  January  66 

dr^  on  form,  fill  and  seal  machine',  July 

drum  mixer,  July  17 

drum  weigher,  July  13 

dry  feeder,  December  21 

drying  chambers.  April  61 

dust  extraction  units,  November  21 

easy-to-clean  mill.  April  62 

economy  ovens,  August  17 

effluent  treatment  at  potato  plant.  September 

electrical  weighing  for  difficult  materials. 
November  9 

electric  actuator,  December  15 
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Machinery  and  rquipmem  (cotulHueil) 


Machinery  anJ  etfuipment  (continued) 


Machinery  jnd  equipment  (continued) 


electric  tug.  Aprii  67 
electromagnetic  flowmeter.  May  76 
electronic  equipment,  April  37  ' 

electronic  lorting  of  rmall  food  itemi. 
December  17 

electro-tinned  fastener,  December  II 
elevator  at  confectionery  plant,  August  9 
emergency  signs.  May  73 

enter  ultrasonics  (for  food  industry  clean¬ 
ing),  October  40 
epoxy  coatings,  October  9 
event  and  fault  recorder.  November  19 
feed  back  control  unit,  June  IS 
filler  for  narrow-neck^  containers,  March  73 
tillers  at  C.W.S.  plant.  ,4prf/  37 
tillers  from  America,  Jmuary  66 
fillers  now  automatic,  Jutu  13 
tilling  nuchine  April  38 
filter  cabinet,  July  19 
filter  system,  August  13 
filtration  equipment,  July  17 
fire  extinguishers,  October  1 1 
five  gal.  drum  heater,  December  19 
fixed  period  timer,  January  63 
flooring  for  food  factory,  April  63 
flooring  tiles,  April  63 
flour  weigher,  July  17 
flow  control  and  diversion,  June  9 
fluid  bed  mixer  granulator  dryers.  May  73 
flyscreen  ventilators,  June  11 
food  machinery  lubricant,  April  62 
food  trays.  November  17 
for  temperature  checks,  Jatuiary  69 
freezing  with  liquid  Freon.  July  II 
fruit  pulping.  December  13 
glandless  valve.  November  13 
gland  seals  for  pumps.  August  13 
glass  fibre  doors,  November  9 
glass  fibre  platform  truck,  September  7 
glass  fibre  truck,  July  13 
glass  pump.  July  13 
gravure  printing  unit,  November  11 
grease  injectors,  August  13 
hand  fillers,  September  1 1 
handling  and  delivery  unit,  October  9 
heating  system  for  fish  products  fryer,  April 
33 

hermetic  clarifier,  October  7 
high  capacity  sieving.  March  72 
high-SDMd  homogeniser,  December  17 
hinged  ball  valve.  June  13 
hook  agitator.  April  61 
hop  strainers,  July  19 
horizontal  mixers,  November  21 
hydraulic  stackers,  June  13 
ice  plant,  March  79 
impact  line  flow  meter,  June  1 1 
improved  filler.  May  79 
incinerator,  April  63 
indexing  conveyor.  May  79 
industrial  magnetron,  July  1 1 
industrial  truck,  April  63 
in-line  pumps,  January  69 
insect  control,  August  13 
insect  screen.  September  9 
internal  gear  pumps.  March  76 
Italian  pneumatic  filling  machines,  April  32 
loining  tubes,  June  13 
laboratory  centrifuge.  November  13 
laboratory  dryer,  April  32 
level  gauges  and  controls,  December  13 
level  indicators,  December  19 
level  switches,  July  19 
lift  and  tip.  April  38 
lifting  and  tipping.  May  76 
lining  for  food  ovens.  July  9 
meat-bone  separator,  June  13 
meat  processing  in  an  "airhouse”,  February 
43 

metal  detector,  April  63 

metal  detector  for  foil-wrapped  products, 
January  63 

metal  stitching  for  repair  of  machinery. 
July  39 

metering  unit,  July  23 

meters  in  larger  sizes.  July  19 

milk,  equipment  for  handling.  March  47 

miniature  labelling  machine.  July  9 

mirrors  for  factory  safety,  July  23 

mobile  trolley  kit.  April  63 

modified  water  heater,  April  37 

modular  alarm  annunciator,  April  67 

nesting  platform  trucks,  March  73 

new  bentonites,  March  79 

new  fluoroelastomer,  December  21 

new  line  of  controllers,  April  .34 

new  silos  at  automated  bread  plant. 

February  31 
nine-head  filler,  July  1 1 
90  deg.  bend  conveyor,  August  13 
no- lubrication  chain.  April  32 
nut  depositor.  November  13 
overwrapping  machine.  March  76 
packaging  machines  in  Paris,  March  73 
pallet  dollies,  December  13 
pallet  racking.  April  62 
paper  dustbins,  July  13 
paper  hat.  July  23 

pea  vining.  a  leap  forward  (ed.),  April  26 

peristaltic  pump,  July  19 

peristaltic  pump,  December  II 

pipe  proving  system.  December  21 

pipework  insulation,  July  23 

plastic  aprons.  September  II 

plastic  bins.  April  67 


plastic  conveyor  slat,  April  34 
plastics  lining  material,  April  38 
plastic  meat  hook.  November  13 
plate  press  filter,  November  17 
pneumatic  vibrators,  June  13 
polyethylene  barrels  for  pickled  veg.,  March 
n 

polypropylene  storage  tanka,  September  7 
polythene  refuse  sack,  September  II 
polythene  storage  bins,  November  21 
portable  mixer.  May  tJ 
potato  sorting,  August  13 
power-driven  sliding  doors,  December  19 
power  sweepers,  April  62 
pressure  gauge,  March  79 
pressure  switches,  April  38 
pressure/ temperature  transmission,  April  67 
pressure  transducer,  December  9 
process  control  units,  Juty  23 
produces  discs  for  food  containers,  November 
9 

production  recorder,  July  19 
pump  for  carbonated  water,  March  73 
pump  for  fragile  foodstuffs,  July  17 
"pusher"  centrifuge,  November  ly 
racking  system,  July  19 
random  box  taper,  Aprii  63 
reflective  labels,  April  34 
reluse  sack,  July  21 
refuse  sack  holder,  September  II 
rejection  device,  June  9 
relish  filler  from  the  USA,  December  19 
ride-on  sweeper,  June  11 
roll  covers.  March  76 
roller  conveyors,  April  67 
roller  dryers  from  Holland,  August  9 
rotary  actuator  for  remote  control,  Novem¬ 
ber  19 

rotary  dust  filter.  May  80 
rotary  valve  blowing  seals.  August  13 
sack  cleaning  unit,  July  21 
safety  caps,  July  19 
sauce  bottle  washing.  May  80 
scanning  calorimeter,  March  76 
scraped  surface  heat  exchangers,  July  13 
scruobing  brush,  April  37 
self-checking  metal  detector,  September  9 
self-cleaning  mi8i  separator,  July  21 
self-feeding  hoppers,  June  13 
self-loading  vacuum  mixer,  June  11 
semi-continuous  deodoriser  for  Iran, 
December  11 
shrink  tunnel,  April  61 
silo  vent  units.  May  79 
slat  band  chain,  July  13 
sliding  doors  for  cold  stores,  Jaruiary  70 
small-batch  processing  vessel,  January  70 
Smithfield  market  floors  relaid,  D^ember 
17 

smoke  detector,  August  13 
solvent-free  epoxy  resins.  August  II 
spt^ing  glucose  delivery.  December  II 
stainless  steel  rotary  valve.  May  72 
standard  section  conveyor,  March  76 
steel  band  conveyors.  April  67 
storage  vessels,  December  9 
strapping  for  cheeses,  June  9 
sugar  tanker,  March  79 
surface  for  factory  floors.  May  80 
suspension  magnets,  April  62 
synthetic  flocculants  for  sugar.  July'll 
system-buiH  valve,  April  38 
table-top  computer.  July  13 
tank  contents  gauge.  April  67 
top  entry  mixers.  January  63 
‘‘tr»ver'*  for  canned  peas  and  beans.  June 
42 

tre^.ment  for  heat  exchangers,  November  13 
truck  for  restricted  areas,  July  13 
truck  to  resist  corrosion.  July  23 
ultrasonic  animal  scanner.  September  9 
ultrasonic  vehicle  washer.  May.  80 
unloading  tea  lorries,  March  72 
utensil  steriliser,  September  II 
vacuum  sealer,  October  13 
valve  reconditioning,  June  13 
variable  speed  coupling,  November  17 
vegetable  and  fruit  tVay  dryer,  October  9 
vehicle  cleaner,  January  63 
vibratory  equipment  for  quick-dried  peas, 
April  34 

volumetric  filler,  April  34 
washer  at  meat  factory,  July  9 
water  chillers,  January  66 
water  filtration.  September  II 
water  purity  monitor,  August  13 
weigh  cell,  March  71 

weighing  and  blending  of  stuffing  mixtures. 
November  19 

weighing  system.  August  9 
weighing  units.  November  13 
wet /dry  suction  cleaner,  April  61 
white  pvc  belting.  July  17 
wind-on  heaters,  September  9 
Brisfs; 

October:  temperature  recorder  for  lab.  use; 
metering  pumps,  pneumatic  speed  trans¬ 
mitter;  pneumatic  lifting  conveyor;  fly 
destroyer;  fabric  filter;  brine  pickling 
pumps;  disposable  air  filter,  13 
November:  Coma-Veyor  system:  induced- 
draught  packed  cooling  lowers;  analysed 
gas  mixtures;  Simon  Handling  survey; 
SP8000  spectrophotometer;  medium  range 
of  gear  boxes;  automatic  poienliomelric 
titralor,  21 


December,  21;  new  plastic  industrial  storage 
bin;  acoustic  light  panels;  improvements 
in  (}uent  anti-corrosion  system;  bag  filters; 
improvements  in  fork  lift  trucks;  polyester/ 
cotton  shift;  FHght  Master  air  lu^  system; 
pocket  size  viscometer 

Malic  acid,  uses  in  food  products  of.  October 
30 

Margarine  and  Shortening  Mfrs.’s  Assn,  seminar 
on  nutrition — tec  public  knows  (and  cares) 
little  about  nutrition,  September  3 

Margarine’s  importance  in  feeding  humanity 
(cd.)  (RSH  symposium).  December  3; 
3;  margarine  flavours  and  vitamins  .(ed.), 
December  3 

Margarine  pioneer  (Mige-Mourids)  (ed.),  July  7 

Meat  and  meat  products; 

aflatoxins  in  cured  and  aged  meals,  extrac¬ 
tion  of  (abs.),  November  60 
beef  and  pork,  storage  of  (abs  ).  February 
74 

beef,  changes  in  inosinic  acid  content  of 
(abs.),  February  79 

canned  mtat  products,  heating  values  of 
(abs.),  November  60 

canned  meats,  vacuum  cloture  of  (abs.), 
November  60 

canned  sausages,  colour  faults  in  (abs.). 
February  74 

compressed  air  conveyors  in  slaughterhouses 
(abs.),  June  72 

deep  frozen  meat  dishes,  bacteriological  Usts 
on  (abs.),  December  72 
dry  sausages,  fat  exudation  of  (abs.). 
February  79 

factors  affecting  properties  of  (abs.),  March 

flora  on  Wiltshire  bacon  side,  determination 
of  (abs.),  November  64 
Frankfurter  sausages,  emubifiers  for  (abs.), 
February  74 

froth  beef,  packaging  of  (abs.),  November 

heat  treatment  history,  discovering  (abs.), 
June  72 

histrometric  examination  (abs.).  May  93 
hydroxyproline  and  glutamic  acid,  study  of 
in  meat  products  (abs.).  December  72 
inoculation  of  sausages  with  mould  fungi 
(abs.),  February  79 

jellied  m..  evakialion  of  (abs.).  April  46 
lard,  storage  of  (abs.),  February  79 
meat  proteins,  emulsifying  effect  of  (aba.). 
May  93 

minced  meat,  nitrate  curing  salts  in  (abs.). 
March  67 

mould  strains  in  (abs.).  February  79 
moulds  in  m.  products  (abs.),  July  61 
ozone,  effect  on  beef  spoilage  organisms 
(abs  ).  May  93  . 

pigs,  rigor  mortis  and  lactic  acid  in  blood 
of  (abs.),  November  62 
pork  colour,  measurement  of  (abs.),  Novem¬ 
ber  62 

rapid  chilKng  of  meat  (abs.).  March  6$ 
salt  content  in.  determination  of  (abs.). 
July  60 

sausage  mixtures,  consistency  of  (abs.).  May 


sausage  ripening,  importance  of  gluoono- 
delta-laclone  in  (abs.),  June  72 
sausages,  emulsifying  ability  of  fats  in  (abs.). 
April  46;  controDing  the  quality  of  fresh. 
February  42;  ghicono-delta-lactolle  in 
(abs.),  April  46;  mould  layers  on  salami 
(abs),  July  61;  salami,  best  curing  mixteres 
(abs.).  April  43;  salami,  free  fatty  acioa  in 
(abs.),  August  31;  sweating  of  dry  (abs.), 
August  31 

small  bone  particles  in  meat,  determination 
of  (abs.),  June  68 

spices,  swelling  and  emulsifying  ability  of 
(abs.),  June  73 

stored  beef,  spoilage  factors  of  (abs.),  March 
68 

tendcrisation  of  (abs.),  February  79 
Meat  processing  in  an  "airhouse”,  February  43 
Meat  technology  feature,  January  32-62; 
slaughterhouse  practice;  carcase  judging; 
muscle  biochemistry  and  properties  bf^esh 
and  processed  meats;  processing  pig  meat; 
bacon  processing;  trends  in  recent  leffislation; 
machinery  for  meat 

Mechanical  handling;  pallets  go  metric  (ed.). 
April  n 

Metal  stitching  for  repair  of  machinery,  July  39 
Metrication ;  , 

preparing  for  metric  food  measuremMt  (ad.). 
August  ,3 

food  manufacturers  and  (ed.),  October  3 
of  packaging  films  (ed.),  September  3 
Microbiology ; 

bacteriological  changes  in  stored  frozen 
broilers  (abs.),  December  73 
beer,  acidfying  lactobacilfi  in  (aba.),  July 

butyric  acid  blowing  in  cheese  (abs.),  August 

cleaning  of  beverage  bottles  (abs.),  August 
SU 

Clostridia  in  food  (abs.),  February  80 
control  by  meant  of  UV  radiation  (abs.). 
October  49 

entero-bacteria  in  pasteurised  milk  (abs.), 
February  80 
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Microbiology  (coiuimted) 


FDA  microbiolotical  test  centre,  March  59 
fodder  yeasts  from  petroleum  (al».),  Decem¬ 
ber  73 

heat  resistance  of  B.ftearothermophilut 
spores  (abs.),  March  68 
intestinal  flora  and  chicken  flavour  (abs.). 
April  46 

mayonnaise,  bacteriology  of  (abs.),  April  46 
meat  products,  moulds  in  (abs.),  July  61 
methylene  blue  reduction  in  milk  by  pure 
bacteria  (abs.),  February  79 
microbiolofical  evaluation  of  proteins  (abs.), 
April  47 

nMuld  layers  on  salami  sausaflcs  (abs.), 
July  61 

mycotoxins  in  foodstuffs  (abs.).  October  49 
non-speci6c  microbial  food  poisoning  (abs.). 
May  93 

osmotolerant  moulds  (abs.).  June  73 
psychrotrophic  and  psychrophilic  bacteria 
(abs.),  July  61 

radiation  resistance  of  aerobic  bacterial 
spores  (abs.),  February  79 
salmonella,  immunofluorescent  screening  of 
(abs.),  June  73 

salmonella  infiltrations  (abs.),  April  46 
salmonella  problems,  occurrence,  distribu¬ 
tion  and  destruction  (abs.),  November  64 
smoked  fish,  botulism  hazard  in  vacuum 
packed  (abs.).  November  64 
spoilage  of  canned  milk  products  by  flavo- 
bacteria  (abs.),  March  68 
spoilage  of  salads  containing  fish,  meat  and 
veg.  (abs.),  AprU  46 

survey  of  pathogenic  organisms  in  food 
(abs.).  May  94 

tolerance  of  bacteria  tosvards  quats  (abs.), 
March  68 

trealment  of  cheese  brines  by  ultraviolet  rays 
(abs.).  December  73 

Wiltshire  bacon  side,  flora  on  (abs.),  Novem¬ 
ber  64 

Microorganisms  and  future  food  supplies  (ed.). 
March  33 

Microwaves; 

drying  and  thawing  by  h.f.  energy  (abs.), 
February  80 

microwave  energy  for  potato  blanching 
(abs.),  July  62 

Milk,  cquiptnent  for  handling:  liquid  and 
pwder  milk  filling;  filling  yoghurt  into  con¬ 
tainers;  centrifugal  clarification;  processing  of 
long  life  milk  by  UHT  methods;  wrapping 
and  packing  cheese,  cream,  yoghurt;  butter 
moulding  and  wrapping;  accurate  filling  of 
migt  bottles;  filling  rice  and  milk  into  cans; 
new  mixer;  curd  processing;  bottling  and 
mechanical  handling;  ice  cream  and  frozen 
confectionery;  weighing  and  recording  milk 
in  cans,  March  47 

Milk  and  milk  products: 

bacterial  tests  of  milk  quality  (abs.), 
February  80 

concentrated  skim  milk,  casein  in  (abs.), 
July  62 

cream  layer  dyeing  method  (abs.),  February 
80 

dairy  products,  rapid  pesticide  extraction 
from  (abs.),  June  71 

direct  steam  infection  into  milk;  UHT  storage 
^-see  Other  milk  topics  (ed.),  November 

dried  m..  extraction  of  fat  from  (abs.). 
April  47 

dyemarking  of  antibiotics  (in  milk)  (ed.), 
November  3 

effects  of  salts  on  rennetability  of  milks 
(abs.),  February  80 

effects  of  UHT  milk  treatment  (abs.). 
December  73 

fruit-filled  cheesecake  (ed.).  November  3 
Hellige  thrombelaitrograph  for  measurement 
of  clotting  lime  (abs.),  April  47 
marketing  of  m.  products  (ed.),  January  26 
milk  fat,  heat  capacities  of  (abs.),  June  71 
milt,  resazurin  test  of  (abs.'),  March  60 
milk,  sulphonamides  in  (abs.),  March  60 
new  and  potential  miDt  products,  December 
63 

new  UHT  non-vacuum  cream  pasteuriser 
(abs.),  August  S3 

pasteurisation,  temperature  for  (abs.),  April 

pasteurised  milk,  entero-bacteria  in  (abs.), 
February  80 

pesticide  residues  in  m.  products  (abs.), 
August  48 

production  of  cheese  starter  (abs.),  March 
68 

sterilsation  by  hydrogen  peroxide  (abs.), 
April  48 

yoghurt  ^cultura,  freeze-drying  of  (abs.), 

yoghurt  flora,  supplementation  of  (abs.). 
May  94 

Milk  and  Milk  Products  Technical  Advisory 
CUee.  report — see  under  heading  Other  milk 
topics  (ed.),  November  3 

MSG  safety  now  questioned  (USA),  December 


N 

New  English  red  cheese  makes  its  debut  (ed.) 

(Delicatessen  Int.  Exhib.),  June  S 

Neutron  activation — a  new  analytical  tool  (ed.). 

September  3 

New  and  potential  milk  products,  December  63 

New  frozen  chip  plant,  March  36 

Norwegians  angered  by  tariff  on  frozen  fish  (ed.), 

January  23 

Nutrition  and  dietetics: 

addition  of  Ldysine  and  DL-threonine  (abs.). 
May  94' 

enrichment  of  foods  for  developing  countries 
(abs.).  May  94 

aninul  proteins,  nutritive  value  of  (abs.), 
Uecemoer  Is 

ennehment  of  biscuits  with  lysine  (abs.), 
December  73 

fats  and  arterioKlerosis  (abs.),  April  47 

infant  food  from  buffalo  milt  (abs.),  April 
48 

low  sodium  foods,  mfr.  of  (abs.),  April 

47 

pasta  flours,  enrichment  with  FPC  (abs.), 
August  ss 

public  knows  (and  cares)  little  about  n.  (ed.), 
September  S 

thiamine  destruction  by  heat  and  microwaves 
(abs.),  April  47 

Nuts: 

peanuts,  rapid  detection  of  aflatoxins  in 
(abs.),  Ap^  42 

precooked  lull-fat  peanut  flakes  (abs.), 
April  48 


o 


Oils  and  fats: 

acidity  in  stored  oil  seeds  (abs.),  August  48 
antioxidants,  stabilisation  of  oils  by  (abs.), 
August  48 

butteroil,  stabilising  flavour  of  (abs.),  June 
72 

changes  in  frying  fats  with  different  foods 
(abs.).  December  72 

changes  in  oils  during  frying  (abs.), 
October  46 

deep  fat  frying,  survey  of  fats  (abs.),  June 
72 

dietary  margarines,  chemical  analysis  of 
(abs.),  August  48 

edible  tats  from  rapeseed  oil  (abs.),  March 
64 

edible  fat,  rendering  of  (abs.),  March  64 
edible  solid  fats,  melting  points  of  (abs.), 
October  49 

fat  mixtures,  butter  content  in  (abs.), 
October  49 

fats  and  lipids,  spectroscopic  techniques  for 
analysis  of  (abs.).  May  88 
heated  fat.  components  of  (abs.),  April  42 
influence  of  steroids  on  auto-oxidalion  ol 
tatty  acids  (abs.),  March  63 
lard,  shelf  life  tests  (abs.),  June  72 
margarine,  autoxidation  of  (abs.),  December 
72 

margarine  mfr.  in  the  USSR  (abs.),  March 

64 

margarine’s  importance  in  feeding  humanity; 
margarine  flavours  and  vitamins  (RSH 
symposium)  (ed.),  December  i 
oil  extraction  plants  (abs.),  March  64 
olive  oil,  abnormal  fatty  acid  composition 
of  (abs.),  December  72 
olive  o.  adulteration,  detection  of  (abs.). 
May  88 

olive  oil  content  of  sardines  in  oil  (abs.), 
April  42 

palm  o.  refining  process  (abs.),  June  72 
plastic  containers  for  (abs.).  May  94 
preparation  of  potato  chips  in  oils  (abs.). 
March  63 

quality  assessment  of  oils  by  bleaching  earth 
(abs.),  February  74 

radiolysis  of  triglycerides  (abs.),  April  42 
saturated  fatty  acids,  autoxidation  of 
(abs.),  April  43 

shortenings,  storage  of  (abs.),  April  42 
soybean  oil  blends,  dilatometric  properties  of 
(abs.),  July  61 

soybean  oil,  selective  hydrogenation  of 
(abs  ),  July  61 

sunflower  o.,  evaluation  of  (abs.),  August 
48. 

technology  of  fat  refining  (abs.),  March  64 
toGopherols,  effect  on  stability  of  lard  (abs.), 
AprU  42 

UV-spectrophotometry  for  fat  examination 
(abs.),  August  48 

veg.  fats,  occurrence  of  3,4-benzpyrene  in 
(abs.),  June  72 

veg.  oils,  bleaching  of  (abs.),  July  61 

veg.  oils,  hydrogenation  of  (abs.),  October 

49 

Oven  roasting  and  baking  in  plastic  bags  (US). 
October  58 

One  damn  enquiry  after  another  (ed.).  May  33 


P 


Packaging : 

call  to  reduce  packaging  waste  (ed.),  Decem¬ 
ber  3 

code  of  practice  for  packaging  materials 
(ed.),  December  S 

Packaging:  Special  feature  September  issue: 
trends  in  cellulose  film.  41;  developments  in 
paper  and  board,  44;  automatic  machinery 
for  weighing  and  filling,  46;  gas  packing  in 
cans  and  flexible  laminates,  48;  snack  foods 
are  a  booming  market  for  packagers.  SI; 
wet  strength  paper,  S.3;  growing  use  of  shrink 
wrapping.  37;  tulurc  development  of  carton¬ 
ing  systems,  58;  some  recent  advances  in 
glass  technology,  62;  machines,  materials, 
methods  (survey  of  equipment  and  products 
for  food  pKkaging),  69;  Harrogate  congress 
and  exhibition  report,  17. 

Packaging  and  new  products: 

adhesives  for  carton  and  case  sealing. 
December  29 

airless  bag  pack  for  wine,  February  84 
apple  chutney.  December  29 
apple  pie  pack  wins  award.  March  85 
artificial  caviar.  May  72 
assorted  biscuits.  May  83 
bM>  for  dried  milk,  June  19 
biscuit  pack  designs.  March  85 
biscuit  packs.  May  84 
biscuits  in  white  opaque  bags,  April  76 
biscuits  protected  but  visible.  July  33 
boilable  pouch,  bread  keeps  indefinitely  in 
(ed.),  October  5 
boihin-bag  kipper  fillets.  May  87 
boxes  for  cured  fish.  December  23 
butter  in  individual  portion  pots,  April  73 
butter  shortbread  pack.  April  68 
butter  wrappers,  influence  of  embossing 
(abs.),  Ap^  48 

cake  range  in  redesigned  packs,  March  86 
canned  dessert,  July  27 
canned  goods  in  shrinkwraps,  August  23 
cans  by  the  million,  July  25 
carton  for  dietary  loaf,  June  21 
carton  for  powdered  products,  July  25 
cases  designed  for  export  of  pork  Cuts, 
August  19 

cheese  in  slices.  October  15 
cheese  packaging  developments.  February 
83 

children's  biscuits,  February  87 
chocolate  cake  range  extended.  May  83 
chocolate  pack  redesigned.  April  68 
Christmas  pudding  pack.  December  27 
chunky  steak  and  b^fburgers,  October  15 
clear  plastic  lid  for  fex^  containers. 
November  29 

clear  plastic  trays  for  meat,  November  23 
clouding  agent  for  soft  drinks.  May  90 
coffee  in  tumbler,  January  73 
cold-soluble  gelatine  with  quick  setting  time. 
August  54 

compressed  air  speeds  crisp  packaging. 
October  39 

container  for  yoghurt,  April  76 
cookiiv  oil,  July  29 

coordinating  packaging  material  and  machine 
development  (ed.).  August  3 
Cryovac  developments.  October  17 
curry  sausages,  March  86 
curtain  coating  for  packing  food  products, 
April  76 

date  spread,  December  25 
design  for  brandysnaps,  October  19 
design  for  tea  pack.  July  27 
designs  for  export  pack  of  biscuits, 
February  88 

Dragoco  introduce  tomato  flavour,  April  79 
edible  food  packages.  October  58 
embossed  tins  for  gift  packs.  February  87 
fats  and  oils,  plastic  containers  for  (tbs  ). 
May  94 

figs  in  cellulose  film.  February  83 
film  bags  for  bread  and  rolls,  November  29 
film  for  chocolate  wafer,  November  25 
5-min.  simmer  soup  range.  October  19 
film  laminate  for  vacuum  packs,  July  27 
5  gal.  jerrican,  December  29 
foil  containers  for  cakes  and  puddings. 
August  21 

foil  plates  for  dessert  pies.  April  YS 
food  grade  polystyrene.  November  29 
four-in-one  shrinkwrapping  developmmt  (ed.). 
Ap^  26 

fresh  beef,  packaging  of  (abs.),  November 
62 

frozen  fish  packaging,  April  72 

frozen  yoghurt,  March  85 

frozen  yoghurt  on  a  stick.  May  72 

fruit-filled  cheesecake  (ed.),  November  3 

gas  packaging  for  nuts.  May  87 

giant  ice  cream  packs,  July  31 

gift^  pack  becomes  a  toy  drum,  December 

glac6  cherries  in  plastic  containers,  March 
80 

gla»  packaging,  for  and  against  (ad.).  May 

ground  coffee  bags,  November  23 
growing  continental  use  of  milk  bags.  June 
19 

heatseal  paper,  January  73 
liol  meal  from  a  lube.  May  72 
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PcK-kanint  and  new  produciM  (coniinuad) 


ice  cream  on  a  stick,  July  3t 
ice  cream  packs  win  award,  Ociohtr  17 
imitation  condensed  milk  flavour,  July  77 
instant  milk,  F thruary  87 
instant  potato  mix,  Novtmbar  23 
instant  rice,  Jutte  17 

insulated  food  containers,  Dtcembtr  29 
Italian  wafer  bar.  May  84 
iar  for  instant  tea,  February  88 
jelly  milk  dessert.  November  27 
labd  designs  for  fruit  fillings,  June  17 
label  printer,  July  23 
label  lor  lamb  tongues,  Ocioher  17 
labels  for  canned  game,  Auguu  25 
labels  (or  dessert  range,  March  80 
labels  for  Epicure  pickles,  November  27 
laminate  for  nuts,  January  77 
laminates  for  chocolate  wafers,  July  25 
leaching  of  plasticisers  by  fat  (abs.),  April 
48 

lemon  and  lime  drink,  July  27 
lemon  lea.  May  84 
lightweight  bottles  for  vinegar,  July  33 
liqueur  chocolates,  July  31 
low  odour  printing  system,  November  27 
metallised  film  for  boiled  sweets,  December 
29 

milk  chocolate  wafer  in  new  pack,  August 
25 

mint  flavoured  drinking  chocolate.  May  84 
more  beaded  cans,  AprtI  76 
new  baby  foods,  July  33 
new  cap  for  fruit  drink,  October  19 
new  dairy  dessert.  August  23 
new  desserts.  ,4prf/  75 
new  face  for  Marmite,  April  70 
new  film  (or  bakery  trade.  January  T1 
new  film  for  bread  packaging,  December 
25 

new  flavours  for  boiled  sweets,  January  80 
new  heatseal  material.  July  33 
new  labels  for  Oxford  brands,  February  84 
new  look  for  cracker  carton,  January  73 
new  look  for  snack  biscuits.  July  29 
new  look  for  soup  labels,  June  19 
new  packaging  material  (laminated),  AprU 
70 

new  polyester  films,  March  82 
new  shape  for  rose  hip  syrup,  June  21 
new  shapes  for  export  rusks,  July  33 
new  starch  for  snack  foods.  July  77 
non-frozen  hamburgers.  February  83 
non-sweelened  drink  mix.  August  25 
nuts  and  raisins,  November  25 
oven  roasting  and  baking  in  plastic  bags. 
October  58 

oxygen  permeability  of  films,  measuring 
(abs.),  June  73 

pack  change  of  name.  November  25 
pack  wins  U.S.  competition,  November  29 
packaging  for  home  freezer  pastry  products, 
Novemher  25 

packaging  for  jam  exports.  May  87 
packaging  for  milk.  January  74 
packaging  for  Scotch  egg.  November  27 
packed  food,  influence  of  light  on  (abs.), 
April  48 

packet  ready  meals.  January  71 
packs  for  beef  bolMnese  and  mashed 
potatoes,  December  25 
packs  for  ready  meals.  June  21 
packs  for  the  home  freezer,  Juh-  29 
parks  inside  a  pack.  February  87 
palletised  biscuits  are  shrinkwrapped, 
August  19 

petits  pois  in  small  packs.  March  86 
plastic  biscuit  box.  December  25 
plastic  bottle  closures.  June  17 
plastic  closures,  October  17 
plastic  crates  for  bottles,  transport  problems 
(abs.).  April  48 

plastic  jar  for  powdered  fruit  drinks.  April 
72 

plastics  tissue  paper,  March  82 
polyethylene  food  containers,  January  77 
polystyrene  containers.  February  88 
pork  and  beef  products.  April  76 
pork  pics  in  “family"  pack.  December  27 
portion  cheeses.  February  84 
portion  control  packs.  Jaruiary  74 
potato  flakes.  June  21 
powdered  buttes.  Mav  68 
prepacked  salads.  July  31 
pro'ection  for  shrinkwrapped  packs.  January 
74 

PVC  containers.  October  15 
OE2  whisky.  June  17 
Reads’  new  can  factory  (ed.),  June  5 
redesigned  jars  for  instant  coffee,  December 
23 

re-seal  crown.  January  73 
sage  and  onion  stuffing.  March  85 
salt-flavoured  liquorice  fronw  Holland,  ,4Br(/ 
70 

•andsrich  cakes,  January  73 

sandwich  cakes.  June  21 

Scotch  water  firm  overflows  (ed.),  August 

seafoods  in  new  cartons.  March  80 
shortbread  in  new  cartons.  March  86 
shrink  bags  for  fish  packaging,  April  68 
shrinkwrapping  for  biscuits.  Autust  21 
shrinkwrapping  pallet  loads  demonstrated. 
October  15 

s'eeves  for  beer  bottles,  July  31 
sliced  bcigian  loaf,  March  82 


Packaging  attd  new  products  (continued) _ 


smaller  yoghurt  container,  August  23 
smoked  codling  fillets,  AprU  72 
snack  foodi,  January  74 
"snack  size"  crisp  packs,  Noyember  27 
“sociable”  garlic.  February  88 
soya-protein  fibras  “nteat"  products. 
January  80 

speciality  starches  (Pure-Flo  and  Froaex  W). 
November  70 

starch-reduced  digestive  biscuits.  December 
27 

steak  and  kidney  in  pudding  shape,  Novem¬ 
her  25 

stcriHsahle  packs,  move  towards  (ed.),  July 

siretch-cling  wrapping.  May  83 
stronger  tinplate  for  cans,  March  85 
sweet  and  savoury  twins,  August  19 
Swiss  herb  candy,  April  68 
Syntharome  cheese  oil,  October  68 
table  salt  pack.  June  19 
thermoformed  packs  for  cooked  meats,  July 
29 

tins  for  export  confectionery,  December  23 
TVP  (or  the  UK.  June  56 
twinpack  for  instant  mashed  potato,  March 
80 

vacuum  packaging  replaces  beef  hanging 
methods,  June  17 
vanilla  cake  mix.  January  73 
vegetable  parchment  for  export  chocolates, 
December  25 

vermicelli  and  noodles  get  new  designs. 
August  21 

vinegar  crisp.  Mav  83 
yoghurt  snack,  November  29 
Packaging  films,  metrication  of  (ed.),  September 
3 

Pasta: 

colour,  determination  of  (abs.),  August  35 
cooked  p.,  tenderness  measurement  (abs.), 
August  55 

pasta  flours,  enrichment  with  FPC  (abs.), 
August  53 

Pea  vining,  a  leap  forward  (ed.).  April  26 
Pesticide  residues  in  food  (report  of  Oovt. 

Chemist  1967)  (ed.).  January  25 
Pesticides : 

effect  of  preparation  methods  on  DDT  resi¬ 
dues  in  apples  (abs.).  April  48 
insecticide  residues  in  food,  survey  of  con¬ 
trol  tests  (abs.),  November  60 
Physical  data: 

statistical  methods  in  the  food  industry  (abs.). 
April  48 

Pickles  and  sauces : 

acetic  acid  lowers  heat  resistance  of  salmon- 
ella  (abs.).  March  71 

brined  cauliflower,  production  of  (abs.), 
March  68 

PIRA,  coordinating  packaging  nuterial  and 
machine  development  (ed.),  August  5 
•  Poultry: 

amino  acid  composition  of  chicken  meat  after 
frozen  storage  (abs.),  March  71 
bacteriological  changes  in  stored  frozen 
broilers  (abs.),  December  73 
freeze-dryiim  of  p.  meat  (abs.).  March  64 
intestinal  flora  and  chicken  flavour  (abs.). 
April  46 

quick-freezing  v.  liquid  nitrogen  freezing  of 
chicken  meat  (abs.),  June  72 
Preservatives : 

sorbic  acid,  character  and  use  of  (abs.).  AprU 
51 

Protein : 

animal  proteins,  nutritive  value  of  (abs.). 
December  73 

coj^rless  plant  protein  (USA),  December 

FI^.  enrichment  of  pasta  flours  (abs.). 
August  55 

mfr,  of  synthetic  meat  (abs.).  March  71 
microbiological  evaluation  of  (abs.),  April 

47 

microbiological  protein  as  a  food  and  feed 
ingredient.  April  36 

microorganisms  and  future  food  supplies  - 
(ed.).  March  33 

new  foods  fmn,  spun  soya  protein,  October 
39 

protein  from  wool  may  provide  new  food 
source,  October  42 

proteins  as  human  food  University  of 
Nottingham  symposium  report).  July  64 
unconventional  sources  of  (abs.),  AprU  51 
Pure  food  nioneei  (Friedrich  Accum  bicentenary) 
(ed.),  March  34 


(Quality  control:  off-flavour  in  frozen  peas, 
quantitative  indication  of  (abs.),  April  3t 


Random  mouthfuls: 

children  of  the  gods.  February  32;  the  frozen 
limit.  Jamtarv  27;  the  humoral  salad. 
March  35;  lark’s  tongues  are  cheap  today. 


Random  mouthfuls  (contitmed) 


June  62;  would  you  rather  it  were  arsenic? 
July  54;  it  may  be  wholesome.  October 
41;  no  provision  for  pigs.  November  49; 
it  anyone  really  inlercated?  December  7 
Refrigeration : 

at  Tyneside  abattoir,  February  44 
cuntimious  liquid  Freon  freezer  goes  com¬ 
mercial,  October  58 

Report  of  Oovt.  Chemist  1967  (cyclohcxylaminc 
in  cyclamates;  pesticide  residues  in  food) 
(ed.).  Jatmary  25 
Research : 

BFMIRA  expansion  at  Leatherhead,  Decem- 
ber  66 

BFMlRA’s  finarKial  position  looks  healthy 
(ed.).  July  3 

BIBRA  cuts  cost  of  food  additives  testing 
(ed.),  June  3 

biscuit  automation  project  (ed.).  February 
31 

cost  of  concentrating  flour  research  at 
Chorleywood  (ed.),  July  7 
Food  Research  Irutitute  now  in  operation 
(ed.),  June  5 

FMF  urges  financial  aid  to  BIBRA  (ed.), 
AprU  25 

grant  for  research  in  food  sciciKC,  June 
55 

Harwell’s  service  to  industry  (ed.).  April  26 
new  laboratories  for  work  on  essences  and 
flavours  (ed.).  May  34 
postgraduate  training  for  the  dairy  industry. 
February  76 


Safety:  there’s  profit  in  ((Chemical  Industries 
Association  report)  (ed.).  May  34 
Sausages  (see  under  Meat  and  Meat  Products) 
SCI  Food  Group  visits  Russia,  October  41 
Scotch  water  firm  overflows  (ed.),  August  7 
Silicones,  food  manufacturing  uses  of,  February 
36 

Smoking: 

generating  smoke  vapour  of  consistent  quality 
(abs.).  May  M 

new  smoked  food  process  from  Poland. 
February  41 

polycyclic  hydrocarbons  in  smoked  foods 
(abs.),  March  71 
Soft  drinks: 

canned  grapefruit,  additives  to  improve 
quality  (abs.),  November  60 
canned^rapefruit,  quality  of  (abs.),  Novem- 

spoilage  by  oxidation  (abs.),  March  It 
Soya:  new  foods  from  spue  s.  protein,  October 
59 

Spices:  nutmeg,  quality  evaluation  of  (abs.). 

AprU  31 
Stabilisers : 

antioxidants  for  oil  stabilisation  (abs.).  May 

94 

cysteine  in  onion  preparations  (abs.).  May 

94 

hydrocoloids.  stability  of  (abs.),  AprU  51 
natural  polysaccharides  as  felling  agents 
(ate.).  May  94 

special  starches  as  thickeners  (ate.),  October 

49 

tryptophan  in  mayonnaise  (abs.),  October 

49 

Standards : 

Food  Standards  (Committee  changes.  March 
89;  report  on  jams  and  preserves.  March 
89 

standards  for  pasta  products  agreed,  March 
89 

Sterilisation  by  combined  heat  and  raJ’ation. 

December  52 
Storage : 

amino  acid  composition  of  chicken  meat 
after  frozen  storage  (ate.),  March  71 
beef  and  jmrfc.  biochemical  changes  during 

(ate.).  February  74 

changes  in  fish  muscle  proteins  during 

storage  (ate.),  June  72 
cold  s.  of  bake^  goods  (ate.).  August  53 
effect  of  RH  in  refrigerators  on  keeping 
quality  of  food  (ate.).  November  64 
lard,  changes  during  (abs.),  February  79 
spoilage  factors  of  stored  (ate.),  March 
68 

Sugar  and  Sweeteners ; 

automation  at  sugar  factory,  February  46 
buRc  transport  of  sugar,  D^ember  51 
evaluation  of  new  artificial  potential 
sweetening  agents  (ate.).  March  71 
home-milled  s.  cuts  coconut  production  costs. 
October  45 

honey,  quality  evaluation  of  (ate.),  July  62 
new  labelling  requirements  for  cyclamate 
sweetened  foods  in  USA,  October  58 
Maillard  browning  reaction,  study  of  (abs.), 
October  49 

relative  sweetness  of  sugars  and  synthetics 
(ate.),  August  33 
Summarily  (ad.).  May  33 


L 


7 


Terminal  markets,  operation  of  (eJ.).  January 

I  26  .  . 

Tote  bins  for  handling  soya  products  (ed.l. 
March  34 

Toxicology:  ,  ■  ,  -i. 

polynuclear  aromatic  compounds  in  fned  oils 

**roasting"^ee  beans,  s^y  of 
cancerogenic  hydrocarbons 
t  in  baking  bread  and  biscuits  (abs.).  June 
73 

^^Twning  board  levy /grant  proposals.  May 
89;  T.  board’s  systematic  approach  ted.), 
November  7 

Transport,  see  Handling  and  Transport  for 
d^ils  of  special  feature  December 
food  industry  is  main  "owTi-van  user  (ed  ). 
March  34 

Treated  wood  for  animal  feed.  March  59 
Turkish  tomato  puree  production.  October  40 


U 

“"S  5X.2;  ST-u'jK' UTJJsr.; 

proposal  (ed.).  August  7 


Van  Leer’s  international  activities  (ed.),  Novem¬ 
ber  7 

'^***yp»ragus.  aroma  constituents  of  tabs.). 
March  71  ,,.,.^0.1 

cooked  carrot,  texture  of  (abs.).  May  w 
mushrooms,  factors  affecting  flavour  (ab. .), 
March  71  .... 

mushrooms,  gamma  irradiation  enects  on 
(abs.).  March  67  ’ 

MW  frozen  chip  piznt.  Match  jo 
onion  powder,  caking  of  dunng  storage 
(abs.),  November  64  .  a. 

pectin,  amino  acids  and  carotenoids  in 
tomato  iuices  (abs.),  October  49 


yetetables  (continued) 


potato  blanching,  microwave  energy  for 
(abs.).  July  62  .  , 

shelling  peas  (or  processing,  new  method 
(abs!).  August  55  .  ,  _  1 

spinach,  effect  of  blanching  on  mineral  and 
oxalate  content  (abs.).  November  64 
tomato  aroma,  composition  of  (aos.), 

Vienni!'^  British^’food  industir  well  ‘J)*. 

(ed.)  (British  Week  in  Vienna).  September  3 

w 

Welding:  new  stainless  stwl  technique  improves 
hygiene  (ed.).  December  7 

Wines  and  spirits; 

diethyl  carbonate  in  wines  (abs.).  February 

oxygen  and  nitrogen  in  wine,  determination 
of  (abs.).  November  60 
wine,  ultrasonic  treatment  of  (abs.),  August 
51 
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